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Bemcmber  OUT  chat  last  week  on  saving  fuel?    tfe  only  had  tine  that 
day  to  tali:  about  top-stove  cookery.    But  that's  just  half  the  story.  The 
second  part  is  about  oven  cooking. 

There* s  a  trick  to  managing  an  oven  to  use  the  snallest  possible 
anount  of  fuel.    Making  the  nost  of  your  oven  means,  first  of  all,  well- 
planned  menus—  whole  meals  cooked  in  the  oven  at  one  tine.     Such  menus 
utilize  all  the  space  and  heat  inside  the  oven  and  don't  require  a  lot  of 
top-stove  cooking  as  well. 

Of  course,  if  you  have  a  big,  old-fashioned  coal  range  that's 
burning  all  day  anyway,  you  don't  have  to  plan  with  so  much  care  to  util- 
ize every  bit  of  heat.    But  if  you  cock  with  gas  or  electricity  or  oil, 
the  way  to  keep  the  fuel  bills  low  is  to  use  your  heat  carefully,  and 
that  applies  especially  to  the  oven. 

For  example,  if  you  plan  to  have  one    baked  dish  for  your  meal, 
then  have  an  entire  baked  meal  if  possible.    Use  every  bit  of  space  in 
the  oven.    Suppose,  for  example,  that  you're  having  a  roast  for  Sunday. 
Then  plan  to  serve  with  it  oven-browned  or  baked  potatoes,  a  vegetable 
that  can  be  baked  and  perhaps  a  baked  dessert. 

Just  let  me  tell  you  about  an  awful  sight  I  witnessed  the  other 
da-.    It  actually  made  my  Scotch  blood  run  cold.    I  dropped  in  at  the 
Smith's  house,  just  as  Mrs.  Smith  was  getting  dinner.    There  were  five 
burners  on  the  top  of  her  stove  and  every  one  was  in  action,     res,  sne 
had  five  different  kettles  of  food  cocking  on  the  top  of  the  stove.  And 
that  wasn't  all.    The  oven  was  in  use  also.    A  big  oven  it  was  too.  And 
what  do  you  think  was  in  it?    Just  one  little  individual  baited  custard  for 
her  small  daughter.    That  big  oven  heated  all  for  one  little  custara. 

"Mr.  Smith  makes  an  awful  fuss  about  the  size  of  our  gas  and  elec- 
tric bill,"  Mrs.  Smith  happened  to  mention.    "He  says  he  doesn't  see  w:iy 
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we  need  to  spend  so  much  on  fuel  when  there  are  only  three  of  us  in  the 
family.    Men  don't  understand  •  nach  about  the  problems  of  us  housewives, 
do  they,  Aunt  Sammy? 11 

If  you  want  to  save  pennies  on  fuel,  thai,  remember  to  use  as  few 
burners  as  possible.    And  if  the  oven  is  to  be  used  at  all,  use  it  to 
capacity. 

That  brings  up  one  or  two  other  points.    For  example,  menus  for 
baked  meals  must  be  planned  to  fit  the  oven.    The  number  and  often  the  size 
of  the  baked  dishes  7.111  depend  on  the  size  of  the  oven.    I  know  a  lady 
who  had  a  very  small  oven  and  one  Thanksgiving  Day  she  tried  to  roast  a 
turkey  and  bake  severrJLpies  in  it  all  at  one  time. 

And,  another  thing.  It's  a  good  idea  to  plan  dishes  in  your  baked 
menu  that  take  approximately  the  same  amount  of  tine  to  cook.    Or,  those 
that  won*t  be  harmed  if  the  oven  door  is  opened  several  times  during  their 
"caking  to  let  in  other  foods.    Temperature  is  important  too.    It's  best  to 
choose  foods  that  all  require  either  a  slow  oven,  a  moderate  oven,  or  a 
hot  oven. 

Cakes,  of  course,  should  usually  have  an  oven  to  themselves.  It's 
better  not  to  disturb  them  when  they're  rising  by  putting  in  cold  foods  or 
by  letting  in  a  cold  draft  by  way  of  the  open  oven  door. 

I  asked  the  Menu  Specialist  to  fix  us  up  with  an  inexpensive  baked 
dinner  for  today,  to  go  with  our  chat,  which  she  did.    It's  a  good  one, 
and  it  illustrates  just  the  points  we've  been  talking  about.    The  main  dish 
is  roast  stuffed  cured  shoulder  of  pork  with  raisin  stuffing.  Directions 
for  preparing  that  very  inexpensive  roast  are  in  your  cured  pork  leaflet. 
Yes,  right  in  that  nice  little  leaflet  called  "Cooking  Cured  Pork."  If 
you  haven't  a  copy,  I'll  be  glad  to  send  you  one. 

Hoast  stuffed  cured  shoulder  of  pork  with  raisin  stuffing;  Baked 
sweet  potatoes  Scalloped  cabbage;  and,  For  dessert,  your  choice  of  baked 
apples,  fruit  cup  or  canned  fruit.    If  your  oven  isn't  big  enough  for  baked 
apples  you  can  use  one  of  the  other  desserts  suggested. 

Here's  the  way  you  fix  that  roast  cured  shoulder. 

Ask  your  butcher  to  akin  and  bone  a  cured  pork  shoulder.    Then  wash 
it  and  soak  it  overnight  in  enough  cold  water  to  cover  it.    On  taking  the 
piece  from  the  water,  wipe  it  dry.    Then  lay  the  shoulder  fat  side  down. 
Pile  in  some  of  the  hot  stuffing,  begin  to  sew  the  edges  of  the  shoulder  toj» 
gether  to  form  a  pocket,  and  gradually  work  in  the  rest  of  the  stuffing. 
The  stuffing  recipe  I'm  going  to  give  you  makes  enough  for  a  4  or  5  pound 
picnic  shoulder.    If  you  want  a  very  large  roast,  order  a  9  to  10  pound 
long-cut  shoulder  and  double  the  stuffing  recipe. 

How  lay  the  stuffed  shoulder,  fat  side  up,  on  a  rack  in  an  open 
roasting  pan  without  water.    Hoast  the  meat  at  very  moderate  heat.  That 
means  at  about  325  degrees  P.    Hoast  it  until  it  is  tender  when  you  pierce 
it  with  a  skewer  or  fork.    A  4  to  5  pound  picnic  shoulder  will  require  about 
3  and  l/2  hours  to  cook  at  this  oven  temperature.    A  9  to  10  pound  long-cut 
shoulder  will  need  from  4  and  l/2  to  5  hours. 
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That's  all  about  the  shoulder.    How  the  recipe  for  raisin  staffing 
to  go  with  it.    All  ready  with  pencils? 

Eight  ingredients. 

2  tablespoons  of  butter  or  other  fat 

1  tablespoon  of  chopped  onion 

1  cup  of  finely  cut  celery  and  tops 

2  tablespoons  of  chopped  parsley 

2  and  l/2  cups  of  fine  dry  bread  crunbs 
l/2  pound  of  seeded  chopped  raisins 
Grated  rind  of  l/2  lenon,  and 
1/2  teaspoon  of  salt 

1 1 11  go  over  those  once  nore.  (Repeat.) 

Cock  the  onion,  celery  and  parsley  in  the  fat  for  a  few  ninutes. 
Mix  the  raisins  thoroughly  with  the  breadcrunbs,  stir  in  the  cooked  vege- 
table, and  add  the  lenon  rind  and  salt. 

That's  all  there  is  to  the  stuffing. 

My  friends  here  and  there  have  sent  ne  some  saving  day  hints  that 
I'd  like  to  pass  on  to  you. 

One  ingenious  friend  suggests  sone  ways  to  use  old  inner  tubes 
fron  the  automobile  tires.     She  says  she  cuts  pieces  fron  old  inner  tubes 
and  nakes  mats  to  hold  flower  pots,  vases  and  water  pitches.    She  also 
uses  rubber  pieces  under  the  legs  of  furniture  to  protect  the  floors. 
And  she  cuts  strips  and  sews  or  glues  then  on  the  under  side  of  snail 
rugs  to  prevent  then  fron  skidding  on  slippery  floors. 

Another  suggestion  is  about  a  hone-nado  waterproof  apron,  excel- 
lent for  wash  day  use.    Such  a  useful  apron  nay  be  cut  fron  the  back  of  an 
old  rain  coat.    Bound  around  the  edges  it  will  look  quite  snart.  Use 
natching  tape  over  the  shoulder. 

Here's  another  neat  and  thrifty  idea,    put  a  paper  bag  over  the 
nouth  of  the  food  chopper  when  you  are  grinding  dry  bread  for  crunbs. 
This  will  keep  the  crunbs  fron  scattering. 

That  reninds  ne  of  another  paper  device  to  keep  crean  fron  spat- 
tering while  it's  being  whipped.    If  you  are  beating  the  crean  in  an  open 
nowl,  take  a  sheet  of  clean  white  paper,  cut  a  slit  in  the  center,  slip 
it  over  the  beater.    Any  splashes  of  crean  will  go  on  the  pajoer  covering. 


Tuesday:     "Cleaning  the  gas  stove." 


